Bacterial wilt transmitted by cucumber beetles and other insects is a common issue in the production of cucurbit crops. Bacterial wilt can negatively affect yield and crop quality, which will result in financial losses to the grower. There are many insecticides that can eliminate the beetles, but insecticides can be expensive and are often times disliked by consumers. One solution to reducing the amount of insecticides sprayed on the crops is mechanical exclusion, which is a method of using a material to cover the crops row and prevent beetles from gaining access to the plants. The purpose of this study was to better understand the production of cucurbit crops, growth efficiency, major factors affecting growth, and markets for various cucurbits. The materials used in this study were published research data, public extension data, and market data. An important step in this study was to discuss cucurbit production with horticulture specialists and to locate published data. This study resulted in better understanding of cucurbit crops, factors impacting production, and strategies to reduce bacterial wilt, resulting in increased production as well as improved financial retuns for the producers. Abstract. 
Introduction
In the United States, pumpkins are grown mainly for ornamental purposes as well as for pie filling. The common varieties of pumpkins are Cucurbita pepo, Cucurbita moschata, Cucurbita maxima, and Cucubuita argyrosperma (University of Georgia, 2014) . The five marketing alternatives available to the pumpkin grower are wholesale markets, cooperatives, local retailers (grocery stores), roadside stands, pick-your-own operations and farmer's markets (Penn State, 2015) .
Watermelon
The top state of production of watermelon (Table 4) is Florida. Watermelons are ready to harvest approximately 90 days after planting and are hand harvested at full maturity. Watermelons have an estimated yield of 20 melons per 100 foot row (Louisiana State University, 2014).
Market options for watermelon producers are farmer's markets and grocery stores. The majority of watermelon is consumed fresh. Additionally, there are some processed watermelon products including roasted seeds, pickled rind and watermelon juice (Agricultural Marketing Resource Center, 2014) .
Squash
Florida is the leading producer of squash (Table 5) , followed by California and New York. In 2014, 43,600 acres of squash was planted and 40, 800 acres was harvested (Agricultural Marketing Resource Center, 2014) . The majority of squash are sold for the fresh market. The squash family consists of summer and winter squash varieties which will be discussed further and in more detail later and the tables below.
Summer Squash
Summer squash (Table 6 ) consist of thin skins that are edible and easily damaged (Purdue University, 2001) . These are best when harvested as an immature 2 inches or less in diameter and 6 to 8 inches long (University of Illinois, 2015) . In 2012, 33,910 acres of summer squash were harvested (Vegetable Growers News, 2014).
The common varieties are straightneck (yellow cylindrical or bottle shaped fruit), crookneck (yellow elongated fruit with a narrow, long curved neck), scallop (white, green or striped flattened fruit with scalloped or ridged edges) and zucchini and cocozelle (green or yellow cylindrical fruit) (Alabama, A&M, and Auburn Universities, 2005) . Zucchini is overall the most common of the different varieties of summer squash.
Winter Squash
The leading states in the production of winter squash (Table 7) are Texas, Tennessee, and Virginia (Gush, 2003) . The skins are thick, inedible and tough (Purdue University, 2001 ). Winter squash are harvested when the stems are greyish and starting to shrivel (Purdue University, 2001) . In 2012, 25,296 acres of winter squash were harvested (Vegetable Growers News, 2014).The common varieties are kabocha, acorn, butternut, delicata, jester, buttercup, carnival, honey boat, sweet dumpling, spaghetti, blue hubbard, and red kuri (Epicurious, 2015) .
Gourds
Gourds (Table 8) are best harvested at maturity which occurs approximately 80 to 130 days from the time of planting. Gourds have both practical and decorative uses. (University of Georgia, 2014) . The market options are farmer's markets, roadside stands, and craft shops (University of Kentucky, 2013) . The two varieties of gourds are lagenaria, which are native to Africa, and cucurbita sp. gourds, which are native to North America (University of Georgia, 2014).
Conclusions
Cucurbits display various differences among production and market supply and demand. One thing that is common for all cucurbit crops is the effect of bacterial wilt which is caused by cucumber beetles. No matter the cucurbit type, bacterial wilt will negatively affect yield and crop quality. This will result in financial losses to the grower. * NA = information not available Table 8 . Production, agronomic, and market information for gourds.
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